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Institute,  Incorporated. 

This  video  features  tips  on  food  safety 
and  proper  disposal  of  single  service 
items.  Also  presented  is  an  emphasis 
on  food  contact  surfaces  as  well  as  the 
manufacture,  storage  and  proper 
handling  of  these  items.  Call  lAMFES 
Lending  Library  to  borrow  a  video 
(800)  369-6337  •  (515)  276-3344. 
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